Theodore Arthur Church 


To avoid the possibility of their receiv- 
ing colored information, and to permit 
complete freedom of expression, it has 
always been the policy of this publication 
to withhold the names of our market re- 
porters. In general this has been a good 
policy, though it has prevented us from 
giving credit where credit is due, at the 
same time, thwarting a temptation that 
has occurred many times to capitalize 
on the well known names doing the foot 
work for us. Whether or not Theodore 
Arthur Church, our own dear “Berkeley” 
began writing for us before that policy 
was instituted, is not known by the 
writer, nor do we care. Fact is he is 
known throughout California as “The 
Canning Trade” Representative, so much 
so, in fact, that many California folks 
automatically think of T. A. Church 
when they think of “The Canning Trade”. 


In 46 years of writing (approximately 
2,400 Market Reports, plus weekly news 
and special assignments), there has never 
been a complaint from T. A. Church, nor 
has there been a complaint from the in- 
dustry concerning him. Such loyalty, 
faithfulness and accurate reporting is a 
rarity indeed, and we, here at the Balti- 
more office, never stop thanking Provi- 
dence for sending us such a man. Some 
idea of the calibre of the man is discov- 
ered in his covering letter accompanying 
his report of the Golden Anniversary of 
the Canners League. 


January 9, 1954 
“Dear Judges: 


I am glad to report that “The Canning 
Trade” came in for a little special atten- 
tion at the Anniversary event. Some 
weeks ago I was asked by a League offi- 
cial if I knew of anything of special 
significance in the history of the organi- 
zation and I told him of meeting Preston 
McKinney, so long a leading light in the 
League, the very first day he took over 
as Secretary, and of suggesting that 
more publicity be given out about its 
work. He then told me his plans about 
gathering pack statistics and releasing 
them as soon as possible, instead of with- 
holding them for a year, as had then 
been the custom. From that day on the 
League grew in stature and Preston and 
I became close friends. 


At the meeting Wednesday night, those 
at the speakers table were introduced and 
Miss Sylvia Kempton was presented with 
her valuable gift. Then Executive Vice- 
President Clevinger recounted that “The 
Canning Trade” Representative had 
walked down California Street with Pres- 


q ton McKinney the first day that Mr. Me- 


Kinney was officially with the League, 
and I was formally introduced. Fortu- 
nately, no speech was requested. And 


§ there were quite a few ‘ohs’ and ‘ahs’ 
' heard when it was announced that I had 


been on “The Canning Trade” staff with- 
out a break, for 46 years. So the old man 
feels a little humble. 


T. A, Church” 
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ACTION —On page 14 of this issue there is ample evidence that a number 

of groups of canners are doing a bit more than just thinking and 
talking about sales promotion. The details of the canned salmon deal are 
fascinating, presenting as they do a concrete example cf the heavy reserves 
available when canners make up their minds to take definite action promo- 
tionwise. Salmon canners, as everyone knows, haven’t exactly had smooth sail- 
ing these past several years. This week in a letter to stockholders, for instance, 
E. E. Willkie, President of Pacific American Fisheries, Inc., and Vice-President 
of the National Canners Association, said that Pacific Amerean will lose over 
$1 million in the fiscal year ending February 28. The industry, as a whole, he 
said, will sustain as estimated loss of approximately $15 million. 


Unlike some other consumer commodities, the problem of the salmon 
canner isn’t one of over-production. As a matter of fact, fishing has been 
extremely poor, and the government promises to close some of the better fishing 
grounds this coming season. Why then, some canners might ask, should salmon 
canners tie in with a million dollar advertising and promotion program? These 
are a number of good answers. First of all, while the salmon pack has steadily 
declined since pre-war days, the tuna pack has more than doubled to a point 
where the volume of tuna in cases just about doubles the case volume of salmon, 
and the dollar value is just about equal. This factor coupled with the all but 
prohibitive costs of packing salmon has reduced the movement of this item to 
a slow walk to a point where even the reduced volume isn’t moving out satis- 
factorily. Then too, salmon canners are looking a little beyond the end of their 
noses to a day when the fish'ng might be a little more exciting. All of this, of 
course, is aside from the fact that any man or group of men interested in 
staying in business in this competitive era could hardly turn down a 4 to 1 
offer to help promote the movement of his product. 


Other news items on that page are of equal interest to canners. They 
might well ponder, for instance, the three year plan of the Sugar Association 
to prove to the housewife, to the tune of $1,800,000, that she will not only not 
get fat by eating more sugar, but that the very eating will re’uce her anpetite 
(for canned foods?) thus enabling her to keep her sylphlike figure. Net a ba’ 
“angle” from the standpoint of the sugar people. 


Then too, the news that the pickle packers have retained an additional 
promotional agency (that makes two) to merchandise their products, is we 
believe, another first in association effort for this sales-minded organization. 
This move may well provide the link that has teen missing in canned com- 
modity promotional efforts. 


Coming in just as we close these remarks, the news th t Don Callah:.n 
has left can Manufacturers Institute to join Dudley, Ancerson & Yutzy to 
supervise marketing and merchandising activities for that public relations 
firm, is of personal interest to many, many canners and organizations. What it 
means at this time we don’t know, not having heard from CMI. The industry 
may well bow its collective head and silently pray that it does not mean a 
lessening of the CMI effort, which, through Don Callahan and Hal Jaeger, of 
course, has done so much to point up the need for gre»ter sales effo't on? nv 
vided ammunition for those willing to load their guns. R a‘ers 
mind that Don has gone with a firm which numbers the CMI »monz its 
important accounts, and withhold their speculation until the complete story 
is out. In taking over his new post, Don made a statement that every canner 
should read, Please turn to page 15. 
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Just two days before the Canners 
League of California celebrated their 
Golden Anniversary, the Northwest Can- 
ners Association celebrated the 40th 
Anniversary of the founding of this 
energetic group, in conjunction with their 
Annual Sonvention and Sample Cutting. 
The celebration and meeting, held in the 
Multnomah Hotel, Portland, Oregon, Jan- 
uary 5 and 6, however, was marred by 
the untimely death of William G. Allen 
(CT 12/28/53 & 1/11/54) who was to be 
the honored guest on this occasion. Mr. 
Allen died on New Year’s Day, and he 
was buried on January 4, the day on 
which the Board of Directors had been 
scheduled to meet. The meeting was post- 
poned to January 5 to permit the Direc- 
tors to attend the funeral. Mr. Allen was 
the second President of the Association. 


OFFICERS 


At the Board Meeting Mr. Vernon 
Whitney, Sales Manager of the Walla 
Walla Canning Company, Walla Walla, 
Washington, was elected President to 
succeed Mr. James E. Klahre of the 
Apple Growers Association, Hood River, 
Oregon. Berkeley A. Davis of the 
Rogers Canning Company, Milton-Free- 
water, Oregon, was named ist Vice-Pres- 
ident; Mr. Norman W. Merrill, Blue Lake 
President; and Mr. Cecil R. Tulley was 
reelected Executive Vice-President and 
Secretary-Treasurer. 

New members of the Board of Direc- 
Packers, Inc., Salem, Oregon, 2nd Vice- 
tors elected by the membership are: Mr. 
Merrill; Mr. John Hilstrom, California 
Packing Corporation, Portland, Oregon; 
Mr. William S. Miller, Umatilla Canning 
Co., Milton-Freewater, Oregon; Mr. Mel- 
vin Millett, Consolidated Food Processors, 
Salem, Oregon; and Mr. Fred M. Moss, 
Idaho Canning Company, Payette, Idaho. 


MARKETING AGREEMENTS AND 
PROCUREMENT 


At the Business Meeting the member- 
ship approved Resolutions expressing op- 
position to marketing agreements on 
fruits and vegetables grown for proces- 
sing, stating that such agreement would 
be unworkable on canning crops. The 
group also recommended continuation of 
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Northwest Canners 
Celebrate 40th Anniversary 


Willkie Delivers Address of Congratulations—Canners Oppose 
Marketing Agreements on Canning Crops, Favor Procurement 
Program Similar to 1953 


J. E. KLAHRE, Retiring President 


the Armed Forces Canned Food Procure- 
ment Program on the same basis as in 
1953 with set-asides, negotiated buying 
and Walsh-Healy exemption. 


Other actions of the membership in- 
cluded the establishment of January 12 
and 13, 1955 as the date for the next 
Annual Convention in Seattle, Washing- 
ton. This meeting will be held immedi- 
ately following the Northwest Frozen 
Foods Association Convention at the 
same location on January 10 and 11, 1955. 
The group approved sponsorship of a 
series of carloading clinics in March, in 
cooperation with the American Associa- 
tion of Railroads; also sponsorship of a 
series of clinics on plant sanitation, with 
the aid of the National Canners Associa- 
tion, in late April or early May. The 
membership accepted the application of 
and admitted to full membership, the 
Rogue River Packing Company of Med- 
ford, Oregon; and approved the adoption 
of a Resolution paying tribute to, and 
honoring the memory of the late W. G. 
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Allen—“Our pioneer members, to whom 
we sought to pay our tribute in person, 
we now humbly honor in revered memory. 
... With the passing of W. G. Allen, the 
Northwest canning industry is being 
bereft of the last of its picturesque 
pioneers, in whose far-seeing thinking 
and devotion the Northwest Canners As- 
sociation had its inception, and for whose 
contributions of unselfish service to the 
past activities of the Association, it is 
immeasurably debted .. .” Past Presi- 
dent Robt. Paulus presented this letter on 
behalf of the Resolutions Committee. 


WILLKIE EXTENDS 
CONGRATULATIONS 


E. E. Willkie, Vice-President of the 
National Canners Association, extended 
Anniversary congratulations to the pro- 
gressive group— “Northwest Canners 
have made major contributions to the 
erection of every progressive milestone 
that has marked the canning industry’s 
progress. I congratulate you gentlemen 
on this celebration of your 40th Birthday. 
They say that’s when life really begins.” 
Mr. Willkie drew a parallel between the 
early days of the National Canners Asso- 
ciation and the Northwest, and said that 
the first Secretaries, Frank E. Gorrell 
and H. T. Atwell, had a great deal in 
common. In 1914, when the Northwest 
Canners Association was formed, he said, 
total Northwest pack of canned fruits, 
vegetables and berries was less than a 
million cases. That figure has now grown 
to 30 million cases, an increase of 3,000 
percent. “You can’t laugh off the fact 
that that period of expansion is the 
identical period of history of the North- 
west Canners Association.” 


He paid tribute to the founding fathers 
of the Northwest Canners Association— 
Rupert, Holt, Fanning, Stangel, Atwell, 
and others. Those men, and their suc- 
cessors, he said, have worked for uniform 
standards of quality, grade and pack, and 
encouraged better methods of growing, 
handling and marketing. One of their 
very first projects was promotion, he 
said, and very effectively they made the 
world conscious of a now famous North- 
west product, the canned loganberry. 


Mr. Eliot Swan, Assistant to the Vice- 
President of the Federal Reserve Bank of 
San Francisco, explained that current in- 
dications pointed to a mild, over-all busi- 
ness decline this year, but that the trend 
could be reversed by increased govern- 
ment and consumer spending. 


AGRICULTURAL OUTLOOK 


Mr. George H. Wilson, President of the 
California Farm Bureau Federation, gave 
the principal address at the Industry 
Luncheon on January 6. The subject was 
“The Outlook for Western Agriculture”, 
and his theme was that the farm problem 
should be considered as an economic 
problem and not as a political problem. 
“The economic problem with respect to a 
particular commodity or a group of com- 
modities”, he said, “ should be considered 


(Continued on Page 18) 
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Golden Anniversary 


Retiring Secretary, Miss Sylvia Kempton Honored Guest 
1500 Samples Displayed in Mammouth Cutting 


By “Berkeley” 


With an attendance of almost 500 top 
members of the California fruit and 
vegetable canning and allied supply in- 
dustries, the Golden Anniversary Dinner 
of the Canners League of California was 
held the evening of January 6th in the 
Fairmont Hotel, San Francisco. There 
was also a group of invited guests who 
have made a contribution to the growth 
and development of the canning industry 
and the Canners League over the past 
half century. Some of these came out of 
retirement and from long distances. 
Quite appropriately, the event was staged 
in the Gold Ball Room of the famous 
hostelry overlooking San Francisco Bay 
and the Golden Gate, an institution which 
will itself soon be celebrating a Golden 
Anniversary. 


The celebration was not held on the 
exact anniversary date, which was Janu- 
ary 12, but was staged in connection with 
the annual fruit and vegetable sample 
cutting of the League. This was held 
earlier than originally planned, owing to 
the early date set for the annual conven- 
tion of the National Canners Association. 


The anniversary dinner itself was a 
tribute to the culinary art, with Cali- 
fornia champagne to accompany toasts to 
the League and its guests. An excellent 
program of music and entertainment fol- 
lowed, this based on the Gay Nineties 
theme, with its Barber Shop Quartette, 
Can-Can dancers and stories and patter 
of half a century ago. 


HONORED GUESTS 


There was a running introduction by 
President D. B. Wood of those seated at 
the speakers’ table and at tables at which 
real old timers were seated, former 
officials of the League, prominent can- 
ners who have retired, and representa- 
tives of other organizations of canners. 
Included among these were Sylvia Kemp- 
ton, special guest, who resigned as of 
January 2nd as secretary of the Canners 
League, after 35 years: of service (C.T. 
12/7/53); Howard C. Rowley, first secre- 
tary of the organization and publisher of 
“The California Fruit News,” one of the 
fine old journals in the industry, estab- 
lished in 1888; E. E. Wilkie, of Pacific 
American Fisheries, Bellingham, Wash., 
and vice-president of the National Can- 
ners Association; W. C. Jacobsen, assist- 


THE CANNING TRADE - 


ant director of the California Department 
of Agriculture; and Dr. Karl Meyer, of 
the George Hooper Foundation, Univer- 
sity of California. (And the “Canning 
Trade’s” own esteemed “Berkeley”—see 
editorial—ed.) 


SYLVIA KEMPTON 


In introducing Miss Sylvia Kempton, 
President Wood reminded her that at the 
annual meeting of the Preserve, Mara- 
schino Cherry and Glace Fruit Section of 
the Canners League, held in December, 


SYLVIA KEMPTON 


she had been presented with a handsome 
set of travel luggage. He said that it was 
now time for the Canners League to show 
its hand and presented her with a formid- 
able stack of tickets for a travel tour at 
her convenience. The tickets, he explain- 
ed, are for travel to New York on the 
streamliner City of San Francisco, to 
London on a luxury liner, to Norway and 
the Scandanavian countries, through 
Germany and the Valley of the Rhine, 
Switzerland, Italy, France, Paris, New 
York and on home. The lady most 
graciously accepted the gift. 


M. A. Clevenger, executive vice-presi- 
dent of the Canners League, spoke briefly 
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mentioning the fact that he had been 
with the organization ten years and that 
for the first time in this period every 
member firm of the League was repre- 
sented at a meeting. He read telegrams 
from several old-time members who were 
unable to attend but who sent best 
wishes. 


PARTNERS IN PROGRAM 


President Don Wood introduced the 
guest speaker, James Mussatti, general 
manager of the California State Chamber 
of Commerce, who spoke on “Partners in 
Prograss for the Past Fifty Years—Cali- 
fornia and the Fruit and Vegetable Can- 
ning Industry.” Armed with statistics he 
pointed out that for years California has 
stood first or second in the list of agri- 
cultural States, from the standpoint of 
cash farm income, and well out in front 
in diversity of crops. 


When the Canners League was organ- 
ized 50 years ago, he said, the total value 
of California agricultural production was 
$152,000,000, with the canned fruit and 
vegetables pack of 4,500,000 cases valued 
at $20,000,000. In 1953 our agricultural 
production was valued at $2,500,000,000 
with a fruit and vegetable pack of about 
92,000,000 cases having a value of more 
than one half a billion dollars. 


The canning industry today provides 
average annual employment for 40,000 
people, using 90,000 at peak production, 
and has an annual payroll of more than 
$150,000,000. The speaker predicted that 
within the next 25 years the California 
pack of fruits and vegetables will cross 
the 200,000,000 case mark. 


The program committee arranging the 
Golden Anniversary event was made up 
of Don Martinelli, chairman; John E. 
Dodds, Peter M. Filice, W. H. Foster, G. 
A. Gooding, O. R. Hayes, Dale G. Hollen- 


(Please turn the page.) 
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beck, G. E. McDearmid, A. D. Schwaner 
and W. Herlow Waggoner. 

The souvenir anniversary dinner pro- 
gram was a work of art in its cover of 
gold. The cover page represented a march 
of the cans, with the flying banner of the 
Canners League of California displaying 
crossed can openers. Each of the march- 
ing cans bore the head of a well known 
canners, with three others riding in a 
horseless carriage of the period of 50 
years ago. 


SAMPLE CUTTING 


The annual sample cutting was held in 
the Gold Ball Room of the Fairmont 
Hotel, January 7 and 8, following the 
Golden Anniversary celebration. About 
1500 samples of apricots, pears, cling 
peaches, freestone peaches, cherries, 
fruits for salad, fruit cocktail, figs, 
asparagus, spinach, green beans, toma- 
toes, tomato juice and tomato paste were 
shown. Packs were from forty-two mem- 
ber firms of the League, whose combined 
pack makes up about 83 percent of the 
total fruit and vegetable pack of the 
State. Judging the sample cuttings has 
become a highly skilled procedure and of 
great value in canning operations. 


The steering committee for carrying on 
this year’s event was made up, as fol- 
lows: General chairman, Elvan Hansell, 
Hunt Foods, Inc.; David Childs, Libby, 
MeNeill & Libby; N. E. Liles, Tri-Valley 
Packing Association; Robert Quirk, Bar- 
ron Gray Packing Co.; and Adolph Asti, 
S & W Fine Foods, Inc. 


Chairmen of the Judging Committees 
were: Apricot halves, F. M. Tate, Tri- 
Valley Packing Assn.; Whole Apricots, 
Al. Deatsch, Hunt Foods, Ine.; Cling 
Peach halves, Chauncey Harter, Harter 
Packing Co.; Cling Peach sliced, Arnold 
Malvick, Manteca Canning Co.; Freestone 
Peaches, S. F. Grundhoffer, Planada 
Packers; Pears, Gordon Miller, Hunt 
Foods, Inc.; Fruits for Salad, Stanley 
Scott, Schuckl & Co., Inc.; Fruit Cocktail, 
James U. Waters, Barron-Gray Packing 
Co.; Cherries, James Caulfield, Wood 
Canning Co.; Figs, Lester Shull, Flotill 
Products, Inc.; Asparagus, white, Jack 
Lamb, Hickmott Canning Co.; Asparagus, 
all-green, Cecil T. Jones, Stanislaus Food 
Products Co.; Spinach, L. G. Looney, Tri- 
Valley Packing Assn.; Tomatoes, H. S. 
Erickson, California Packing Corp.; 
Tomato Juice, James A. Baird, H. J. 
Heinz Co.; Tomato Paste, Christopher 
Colombo, Escalon Packers, Inc.; and 
Green Beans, Carl Kingsbury, Stokely- 
Van Camp, Inc. The size of the commit- 
tees ranged from three to six members, 
depending on the number of samples to 
be judged. 


EXPERIMENTAL PACKS 


The displays and judging on the morn- 
ing of January 7 were given over to 
clingstone peaches and pears. Along with 
this was a display of experimental packs 
of cling peaches by Prof. L. D. Davis and 
Sherman Leonard, University of Cali- 
fornia. The afternoon display was made 
up of apricots, cherries, freestone 
peaches, figs, fruit cocktail and fruits for 
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salad. There was also a display, not for 
judging, of an experimental pack of 
grapes made by Prof. H. P. Olmo and 
Sherman Leonard, University of Cali- 
fornia. 

In the evening, the Gold Ball Room 
was given over to the suppliers’ recep- 
tion, with cocktails and entertainment. 
This had an attendance of about 1700. 

The morning of Friday, January 8, was 
devoted to displays of asparagus, spin- 
ach, green beans, tomatoes, tomato juice 
and tomato paste. Along with this was 
a showing of experimental packs of 
tomatoes by the Truck Crops Division, 
University of California, Davis, where a 
fine canning unit has been installed. 

The sample cutting came to a close 
with a business luncheon meeting for 
Canner League members and staffs of 
the NCA and Canners League. At this 
reports were made by the Judging Com- 
mittee Chairman and a final summary by 
Dr. J. R. Esty, Director of the Western 
Branch Laboratory of the National Can- 
ners Association at Berkeley, Calif. 

In general, the sample cutting reflected 
progress toward improved packs, the 
showing this year being in keeping with 
good growing conditions. Many who view- 
ed the displays rated apricots better than 
last year, taken as a whole, with aspara- 
gus probably the finest ever shown. 


SCHWANER HEADS CAL. 
PROCESSORS AND GROWERS 


Mr. A. D. Schwaner, Vice-President 
of F. M. Ball & Co., Inc., Oakland, was 
elected President of California Pro- 
cessors and Growers, Inc. on January 6. 
Mr. George A. Gooding, of California 
Packing Corporation, was re-elected to 
the office of Vice-President and Mr. John 
W. Bristow remains as Executive Vice- 
President of the Industry Association. 

Mr. Schwaner is well known in:‘can- 
ning industry circles, having served as a 
dircetor of both the National Canners 
Association and the Canners League of 
California. He has been associated with 
F. M. Ball & Co., Ine. since 1933. 


Mr. Gooding, equally well known in the 
Industry, has also served as director of 
Canners League and the National Can- 
ners Association. He is a Vice-President 
of California Packing Corporation. 

Mr. Bristow has, for the past eight 
years, been Executive-President of the 
Association, with offices in Oakland. 
California Processors and Growers, Inc. 
is the official bargaining agent for the 
Canning Industry in its dealings with the 
Cannery Workers’ locals affiliated with 
the International Teamsters, A. F. of L. 

Directors of the Association for the 
1954 term are: 

Messrs. F. M. Drew, U.S. Products 
Corp., Ltd.; A. M. Erickson, Barron-Gray 
Packing Co.; G. A. Filice, Filice & Per- 
relli Canning Co., Inc,; G. A. Gooding, 
California Packing Corporation; O. R. 
Hayes, H. J. Heinz Company; E. E. 
Huddleson, Stokely-Van Camp, Inc.; W. 
U. Hudson, Gerber Products Company; 
E. A. Kent, Mor-Pak Preserving Corp.; 
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F. J. Leddy, Beech-Nut Packing Com- 
pany; P. N. Mark, Tri-Valley Packing 
Association; B. Martinsen, Turlock Co- 
operative Growers; G. E. McDearmid, 
Libby, McNeill & Libby; N. T. Nowell 
Thornton Canning Company; T. H. 
Richards, Sr., Bercut-Richards Packing 
Company; R. B. Richmond, Richmond- 
Chase Co.; Emil Rutz, Schuckl & Co., 
Inc.; A. D. Schwaner, F. M. Ball & Co., 
Inc.; E. K. Sullivan, Hunt Foods, Inc.; 
W. H. Waggoner, Santa Clara Packing 
Company; D. B. Wood, Wood Canning 
Company. 


AMERICAN CAN STRIKE ENDS 


After 42 days the strike by the CIO 
United Steelworkers against 36 Ameri- 
can Can Company plants ended Tuesday 
of this week, when a new contract pro- 
viding for a 15¢ an hour package for CIO 
workers was signed. The strike began 
Dec. 1. The new contract is for a 22 
month period, expiring October 1, 1955, 
and has a reopening clause permitting 
negotiations on wage, pension and insur- 
ance issues next October 1. It contains 
a severence pay clause for the first time 
and increases paid holidays from 6 to 8 
a year. 

The strike against the Continental Can 
Company plants was settled January 5, 
and it is reported that the terms of the 
two contracts are much the same. 


M. L. TOULME TO RETIRE 


M. L. Toulme, for 34 years Secretary 
and Executive Vice-President consecu- 
tively of the National-American Whole- 
sale Grocers Association, will retire on 
March 1, according to an announcement 
by French Fox, President of NAWGA. 
Mr. Toulme, who will continue in a con- 
sulting capacity, will be succeeded by 
Secretary Ralph B. Johnson as operat- 
ing executive. 

Mr. Toulme joined NAWGA in 1920, 
six years after graduation from the Uni- 
versity of Michigan. Prior to joining 
NAWGA he had been a Chicago Tribune 
reporter and editorial writer, and Secre- 
tary of the Ottumwa, Iowa, Chamber of 
Commerce. 


PICKLE PACKERS WINTER 
MEETING 


The Winter Meeting of the National 
Pickle Packers Association, scheduled for 
the Roosevelt Hotel, New York City, Jan- 
uary 22, will be built around a general 
theme of interest to the sales minded. 
There will be a discussion of the import- 
ant institutional market, a feature film 
on how to overcome buyers’ objections. 
A key figure from the grocery world will 
be a surprise guest at the meeting. Jan- 
uary 1 inventory reports will be available 
for examination and discussion. 

Dr. Carl S. Pederson, Bacteriologist of 
the New York State Agricultural Experi- 
ment Station at Geneva, is expected to 
provide one of the most interesting re- 
search presentations on that day. 
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Federal Trade Commission has 
found that the purchase of Duff’s Baking 
Mix Division of American Home Prod- 
— ucts Company in March of 1952, and of 
» Ballard & Ballard, Louisville flour millers 
in June of 1951, by Pillsbury Mills was 
es a prima facia violation of the Anti- 
_ Merger provision of the Clayton Anti- 
| Trust Act. The FTC charges that the 
' acquisitions have materially reduced 
competition in the flour and mix business, 
especially in the Southeastern area. 


Q- The 9th Purdue Industrial Waste Con- 

_ ference will be held on May 10, 11 and 12, 

1954, in the Purdue Memorial Union. 

_ There will be approximately 50 papers 

_ presented on subjects dealing with in- 

_ dustrial waste and their treatment. Hotel 

_ reservations may be made at the Purdue 

Union Club, Fowler, Cedarcrest, and 
Morris Bryant hotels. 


: W. W. Overton, Jr., pioneer Dallas food 
broker, has begun a campaign to raise 
_ $85,000,000 as national chairman of the 

_ 1954 membership and fund campaign of 

- the American Red Cross. Overton, the 
first Texan to be chosen for ARC’s top 
' money-raising assignment, is president 

_ of W. W. Overton & Company, chairman 
_ of the board of the Texas Bank & Trust 
Company, president of Overton Real 
Estate Company, vice president of the 
_ Con-Tex Oil Company and the Southern 
' Title and Abstract Company, all Dallas 
firms. 


| Four members of the staff of Hines- 
_ Park Foods, Inc., will be on hand for the 
conventions at the National-American 
" Wholesale Grocers Association, the Na- 
‘tional Food Brokers Association and the 
National Canners Association conven- 
tions in Atlantic City, January 19 
‘through January 27. Roy H. Park, presi- 
; “dent, revealed that there will be an ex- 
“hibit of the 200 different items in the 
Duncan Hines food line throughout the 
"meetings i in their suite and in booth 89 for 
the Wholesale Grocers Convention Ex- 
Thibit in the Ambassador. “We look for- 
icon: to seeing the brokers, buyers and 
licensees in the Duncan Hines food pro- 
“gram, as well as others,” Park said. Be- 
“sides Park, James H. Black, vice-presi- 
dent; Philip G. Perdue, director of Fran- 
chise Sales and Service; and Robert E. 
eCaughern, sales management division, 
ill headquarter at the Ambassador 
otel, January 19-27. 
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MORRISON HEADS NATIONAL 
CAN SALES 


John S. Morrison has been elected 
Vice President in Charge of Sales 
National Can Corporation, Robert S. 
Solinsky, President of the Company, an- 
nounced January 7th. 

Mr. Morrison will be in charge of all 
sales activities, coordinating sales pro- 
motion, marketing, sales training and 
advertising for all plant locations. 

Prior to his election, Mr. Morrison 
was Sales Manager of the Housewares 
Division of National Can Corporation, 
the world’s leading manufacturer of 
lithographed houseware items. 

Mr. Morrison began his _ business 
career with the F. W. Woolworth Com- 
pany in the merchandising field and later 
joined the sales division of Canada Dry 
Ginger Ale Company, Inc. He has been 
associated with numerous clubs and pro- 
motional organizations in the sales 
field. 


JOHN S. MORRISON 


Tillie Lewis, president of the Flotill 
Products Company, Stockton, Calif., has 
sold Medford Island, in the San Joaquin 
river delta, to Emilio Lagomarsino, of 
Ventura. The island consists of 1250 
acres and is in the rich asparagus grow- 
ing district. 


1954 


Hunt Foods, Inc. will convert its Camp- 
bell, California plant from a cannery to 
a warehouse as a result of progress made 
at Hayward and Fullerton in the comp- 
any’s plant modernization program. At 
Hayward and Fullerton the company in 
recent years integrated the can producing 
lines of the United Can & Glass Company 
with its own canning lines and has in- 
stalled and perfected a unique cook room . 
process employing patented, time saving 
machinery. These two factors have re- 
sulted in a substantial increase in produc- 
tion efficiency and in capacity, which will 
enable the Hayward and Fullerton plants 
to make up for the Campbell plant 
volume with relative ease. 


C. C. Cadagan, Vice-President in 
Charge of Production of the Dole 
Hawaiian Pineapple Company, and asso- 
ciated with the firm for the past 28 years, 
is resigning his position with the firm 
with “sincere regret” for “compelling 
personal considerations”. Mr. Cadagan 
has had an extensive background in the 
pineapple industry, joining Dole in the 
San Francisco Marketing Division in 1925 
and become Assistant General Sales 
Manager in 1931, a position he held for 13 
years. In 1945 he was elected Vice-Presi- 
dent and transferred to the Honolulu 
Division where he became Production 
Vice-President. 

Lord-Mott Company, Baltimore Can- 
ners, will make their Convention head- 
quarters in Suite 195 of the Brighton 
Hotel from Saturday, Janaury 23 thru 
Wednesday, January 27. In attendance 
will be Roy E. Roberts, George S. Clark, 
Vernon Rictor, David S. Johnson, and 
Henry Townend. 


Francis C. Stokes, Vincentown, New 
Jersey, has just returned from a short 
trip to England where he has been con- 
sulting with some Experiment Station 
leaders on hybrid tomato problems. The 
winter crop of Stokes Proving Ground 
at Santa Clara, Cuba, is making normal 
progress, he reports. 


The Farmers’ Frozen Food Co. has 
been incorporated at Modesto, Calif., 
with a capital stock of $500,000 by 
George Nakagawa, Frank Nakagawa and 
Henry Z. Morgan, 444 Bermuda Way, 
Modesto. 
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Between the “hole and cap” can—now a col- 
lector’s item — and today’s streamlined Canco food 
container is a half century of progress. 


: Yet, many of the companies which purchascd 
The cans are Canco’s early cans are still on Canco’s roster of 
- staunch friends. Perhaps your company is one of 

I eren 9 Why have so many companies—large and small— 
| consistently done business with Canco? Because their 
; not e Cu Stomers experience has proven this: 

; Canco offers an unequalled combination of able 


_people, conveniently located plants, research leader- 
: ship, technical assistance, delivery service, quality 
: and experience. As a result, packers get what they 
want ... where they want it, and when! 

If your company is not enjoying Canco services, 
isn’t right now the time to start? 


Go first to the people who are first! 


AMERICAN 


CAN 
COMPANY 
: New York, Chicago, San Francisco; Hamilton, Canaca a 


The modern food can—perfected by Canco—made 
commercial canning of fruits and vegetables pos- 
; sible ; revolutionized the grocery business ; helped 
raise the national level of nutrition and health. 

Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 


uct improvement—opening new markets for 
canned foods of all kinds. 


BUILDING—THROUGH BUSINESS—FOR A BETTER AMERICA! 
support Junior Achievement 


Junior Achievement Week, January 31-February 6 
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SALES PROMOTION 


A Million Dollars in Ads and Merchandising 
Behind Lenten Salmon Promotion 


The largest sales promotion event ever 
planned for canned salmon has been de- 
veloped for the 1954 Lenten season, re- 
ports Canned Salmon Inc., the industry 
publicity and merchandising organization. 

Five “promotion partners” are signed 
up to pool their efforts with the salmon 
industry to advertise a salmon-macaroni 
easserole through national television and 
radio programs, the Ladies’ Home Journ- 
al, newspapers, other local and regional 
media, trade advertising, and national 
consumer publicity. Combined with point- 
of-sale activity, the campaign is termed 
a million-dollar operation. 


Smiling their approval at the contri- 
bution of U. S. Steel Corporation in the 
industrywide Lenten canned salmon tie-in 
promotion are Vance F. Sutter, President, 
and L. A. Petersen, Chairman of the Ex- 
ecutive Committee, of Canned Salmon, 
Inc. 


Retailers will sell five items in the 
campaign: salmon, cream of celery, soup, 
evaporated milk, macaroni and American 
cheese. Pet Milk Company, Campbell 
Soup Company, the Macaroni Institute 
(made up of regional macaroni manu- 
facturers), United States Steel Corp. and 
the Can Manufacturers Institute are join- 
ing forces with the canned salmon indus- 
try for the big ten-week retail sales 
drive, which will begin in mid-February. 


U. S. Steel is contributing a full page 
color Ad. in the March issue of Ladies’ 


Home Journal on Salmon Macaroni Cas- 
serole. U.S. will also advertise the dish 
in the March issue of Farm Journal, as 
well as on its ABC-TV coast to coast 
U. S. Steel Hour March 2. 


Pet Milk will advertise and demon- 
strate the dish seven times on Ted Mack’s 
“Original Amateur Hour” over the full 
NBC-TV network, the “Truth or Conse- 
quences” program on NBC radio, and on 
the Mary Lee Taylor national NBC day- 
time radio show. 


Macaroni manufacturers will advertise 
the dish in their own regional campaigns, 
using newspapers, local television and 
radio. 


The dish will be advertised in full color 
in Family Cirele Magazine by the 
Superior Cheese Company, for Dutch Mill 
Cheese. 


Throughout the country, the new 
salmon-macaroni casserole will be publi- 
cized thoroughly in national magazines, 
daily and weekly newspapers, Sunday 
newspaper supplements, women’s pro- 
grams on radio and television, farm and 
regional magazines, large company em- 
ployee publications, ete. 


Four hundred salesmen will work for 
ten weeks to cover a total of 100,000 
class A retail stores, building displays, 
and installing full-color point-of-sale 
material—all selling the five items in the 
recipe. 


MORTON HOUSE 
TO MERCHANDISE 
SALISBURY STEAKS 


It’s a one pound can of Morton House 
Salisbury Steaks Free to Mrs, House- 
wife when she purchases a one pound 
can of Morton House Brown Gravy and 
Sliced Beef. 


This is the feature of an offer now be- 
ing advertised by Otoe Food Products 
Company, Nebraska City, Nebraska in 
22 newspapers, January 28. 


A label redemption plan, the house- 
wife sends the label from one can of 
Morton House Brown Gravy and Beef to 
the manufacturer. She receives a certi- 
ficate good for a can of Morton House 
Salisbury Steaks. 


The offer is publicized in a 1,000 line 
advertisement in two colors. Additional 
advertising in Support of both products 
appears each week in the same news- 
papers. 
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DEL MONTE SCHEDULES 
GARDEN SHOW 


This year, the DEL MONTE Garden 
Show is back for the 5th straight year 
with a past record of smash-hit successes. 
The big DEL MONTE Spring promotion 
breaks March 11 and runs_ through 
April 3 with a gay, colorful background 
of Springtime gardening. 

A big full-color, double-page ad in 
both LIFE and POST two weeks apart 
reaches into hundreds of thousands of 
homes and reminds housewives to shop 
for bargains at stores featuring the DEL 
MONTE Spring Garden Show. 

Store material offered grocers includes 
full-color overwire hangers, stack mar- 
kers, price cards, wrap-arounds, and 
other pieces to put Spring into weekend 
selling. Grocers are urged to have their 
DEL MONTE Representative show them 
tested selling ideas to help them sell more 
through-out their store. 


Sugar Association 
To Launch Ad Drive 


All segments of the industry which 
supplies sugar to United States consum- 
ers announced Jan. 11 that they had 
joined in a $1,800,000 three-year educa- 
tional campaign to emphasize the place 
of sugar in the balanced diet. 


Announcement of the campaign was 
made by Ernest W. Greene, president of 
the Sugar Association, Inc., whose mem- 
bers include cane and beet sugar pro- 
ducers, refiners and processors in the 
continental United States and Hawaii, 
and in Puerto Rico, Cuba and the Domini- 
can Republic. The program will embrace 
advertising in national magazines, daily 
newspapers and the trade papers, and in- 
clude broadened public relations activity. 


“The central theme of the campaign, at 
least in its initial phases,” Mr. Greene 
said, “will deal with the problems of 
obesity and overweight.” 

The first advertisements in the series 
will appear in both newspapers and mag- 
azines about the middle of January. “If 
you are watching your weight,” the copy 
states, “you can raise your blood sugar 
level, tame your runaway appetite any 
time you want to, just eat or drink some- 
thing with sugar in it. Sugar is assimi- 
lated into the bloodstream and used as 
energy faster than any other food. It 
satisfies your craving for food better 
than any other thing you can eat, because 
it almost immediately raises your blood 
sugar level.” 


The campaign will be handled for the 
Sugar Association by Sugar Information, 
Ine., whose president is Dr. Henry B. 
Haas, former head of the Department of 
Chemistry of Purdue University. Leo 
Burnett Company, Inc., of Chicago is the 
advertising agency. Selvage, Lee & Chase 
is the public relations counsel. 
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PICKLE PACKERS ADD AN 
ADDITIONAL PROMOTIONAL 
AGENCY 


The facilities of one of the Nation’s top 
ranking marketing specialists, the Pitts- 
burgh, Pennsylvania firm of Ketchum, 
MeLeod & Grove, have been added to the 
long rang educational program of the 
National Pickle Packers Association, ac- 
cording to an announcement by William 
R. Moore, Secretary. It’s an entirely new 
and expanded pickle marketing program, 
says Mr. Moore. “The Association is 
drawing upon every resource of ability, 
inforamtion and cash, to push forward 
a pickle selling program confidently ex- 
pected to stimulate greater consump- 
tion.” The firm of Sills, Ine., which for 
several years has handled the consumer 
publicity for the Association, is retained 
to intensify its activities in the field. 
Says Mr. Moore, “The effect of the new 
combination will be to expand greatly the 
activities of the Association in keeping 
with the changing times. Membership 
in the Association henceforth will be of 
more value than ever before, because so 
much more is to be done for members.” 

The Association will revise its sched- 
ule of promotions, adding some, dropping 


; others, but increasing the total number of 


October 1, 
' Packers Association is looking toward 


campaigns by at least double the present 
number. The opportunities for tie-in 
campaigns with other major industries 
will be stressed in the new program. 
Major promotions will be built around the 
theme of seasonal campaigns, permit- 
ting the greatest possible combination of 
related profit items. 


With present consumption estimated by 


_ U.S.D.A. at 12,790,000 bushels (30 million 


_ cases, basis 24/2) for the year ending 
1958, the National Pickle 


new consumption goals of around 14 or 
15 million bushels per year. 


_ MEAT TENDERIZER OFFERED 
CONSUMER 


4 Since 1941, the Three Vee Company of 
_ New York has limited the sale of its 3V 
| Papaya Meat Tenderizer to professional 
‘chefs. It is now being made available to 
gthe general public. This liquid tenderizer 
‘is a fruit extract made from unripe 
: Papaya melons and contains no salt, 
sugar or fillers. 


_* The dates for the 1954 observance of 


ational Macaroni Week have been 
“changed. Orignially scheduled for Octo- 
eer 14-88, the new dates are October 
¥ The change was made necessary to 
void conflict with the Newspaper Food 
‘Editors Conference, Robert M. Green, 
“secretary of the National Macaroni Insti- 


tute, sponsors of the annual promotion, 
yexpleined. 


as 
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Pretty Carla Kelly “cannot tell a lie” 
in displaying the beauty of the National 
Cherry Week point-of-sale banner just 
released by the National Red Cherry In- 
stitute. In addition to the four-color ban- 
ner, the Institute is offering 234” x 20” 
red window “screamers” to push cherry 
pie and ingredients in groceries, bakeries 
and restaurants. National Cherry Week 
runs from Febuary 15th through 22nd, 
and is highlighted by the National Cherry 
Pie Baking Contest in Chicago, February 
19. Forty-eight State Champions will vie 
for national honors in the 22nd Annual 
event, with prizes and a trip to Washing- 
ton for the winner. 


CALLAHAN JOINS DUDLEY, 
ANDERSON & YUTZY 


Don R. Callahan has joined Dudley, 
Anderson & Yutzy, New York public re- 
lations firm, to supervise marketing and 
merchandising activities, it is announced 
by George Anderson, partner in the 
organization. 


Mr. Callahan comes to DAY with 15 
years of experience in marketing, mer- 
chandising and sales promotion, and is 
particularly well known to canners in 
all sections of the country through his 
association with the Can Manufacturers 
Institute. ‘ 

In making the announcement, Mr. 
Anderson said: “We recognize the cur- 
rent revolution in food selling and are 
gearing our operation for increased effec- 
tiveness at all levels of food distribution. 
A consumer education program can no 
longer be isolated from merchandising at 
the point of sale. By expanding our mar- 
keting and merchandising facilities, we 
at Dudley, Anderson & Yutzy can help 
our clients build a better atmosphere and 
a more substantial market for their prod- 
ucts with the retail grocer himself as 
well as his customers. Such a program 
filters down through the entire distribu- 
tive set up, from the manufacturer’s 
salesmen and brokers on, in every case 
helping to unify and thus intensify the 
entire sales operation.” 
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Mr. Callahan pointed out that in to- 
day’s retailing revolution, as in all revo- 
lutions, emotion has been largely in- 
volved. “The time has come,” he said, 
“to be less emotional and more objective 
about which products are profitable and 
which ones aren’t. It’s time to take a 
look into the real meaning of the glib 
references to sales per square foot, pro- 
fit per square foot, gross profit, sales 
turnover, and other’ generalities of 
dubious importance. 


“The time has come to do some soul- 
searching and some accurate measuring 
of NET profit, because no retailer can 
live on sales per square foot, turnover or 
even gross profit. It’s his net profit alone 
that will keep him in business.” 


The firm has also announced the estab- 
lishment of Pacific Coast service facilities 
with headquarters in San Francisco. 


Herbert O. Nelson has been transferred 
from New York to be Pacific Coast Man- 
ager for DAY, with offices at 235 Mont- 
gomery Street, in the Russ Building. 


Dudley, Anderson and Yutzy handles a 
number of national accounts in the food, 
industrial, publishing and _ educational 
fields, several of which have extensive 
operations on the Pacific Coast. The firm 
was recently appointed to handle a con- 
tinuing consumer education program for 
the canned salmon industry, newly or- 
ganized under the name of Canned Sal-- 
mon Inc., with headquarters in Seattle. 

Among other major accounts in the 
food field, the firm handles publicity for 
The American Meat Institute, National 
Meat Canners Association, Can Manu- 
facturers Institute, and the Florida Citrus 
Comjnission. 


CUPP TO ADDRESS 
TOMATO COUNCIL 


Paul J. Cupp, Vice-President of the 
American Stores Company, in charge of 
Buying, Merchandising and Advertising, 
will address the group attending the first 
annual meeting of Tomato Council, Inc., 
on January 25th, 10:00 A.M., in the 
Stratosphere Room of The Traymore 
Hotel, Atlantic City, New Jersey, accord- 
ing to an announcement by Harvey J. 
Jarboe, President of Tomato Council, Inc. 


Another prominent speaker appearing 
on the Tomato Council program will be 
Sam W. Epstein, of Golden Dawn Food 
Company, Sharon, Pa. Mr. Epstein’s re- 
marks will be concerned with the sub- 
ject “Retail Merchandising in the Next 
Five Years”. 


Climaxing the meeting at 11:30 A.M. 
will be the crowning of the Tomato 
Queen. 


Tomato Council, Inc. has extended a 
cordial invitation to all tomato canners, 
food brokers, distributors and buyers to 
attend. 
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NEW YORK MARKET 


Interest In Fish—Peaches And Other Fruit 
Experts To England Expected — Apricots 
Steady — Cocktail, Fruits For Salad Un- 
changed—-Smaller Citus Canners Up Prices 
— Apple Sauce Tight — N. Y. Kraut 
Strengthens—Spinach Demand Disappointing 
—Eastern Tomatoes Steady; California Un- 
settled—Active Demand For Beans—Bearish 
Feeling On Corn—Steady Movement Of Peas 
—Fish Tight & Strong. 


By “New York Stater” 


.New York, N. Y., Jan. 14, 1954 


THE SITUATION —There is some 
pickup in the inquiry for canned fish. It 
is a natural movement for this time of 
the year, as wholesalers, distributors and 
the large chains prepare to increase their 
inventory position to meet the demands 
developing during the Lenten season. 


This year there may be some difficulty 
in obtaining all the stocks needed in view 
of the existing tight supply situation. 
As for fruits, there is talk of a substan- 
tial export business likely to develop 
with England. Canned vegetables are 
very quiet, but in most instances prices 
are steady. However, there is a feeling 
that some price setbacks may develop in 
corn, as well as tomatoes in the Mid-west 
and California, where stocks may be ex- 
cessive and the demand below normal. 
Buyers meanwhile, continue to operate 
cautiously. There are so many labor diffi- 
culties facing the trade that s¢ yous 
trouble could easily develop. Settleznent 
of the strikes in various canning plants 
may bring about a quick increase in the 
processing of citrus juices. 


THE OUTLOOK — With the bulk of 
canned food interests on the way to 
Atlantic City to attend the annual con- 
vention of the National Canners Associa- 
tion, the National Food Brokers Asso- 
ciation and the National American 
Wholesale Grocers Association, there is 
not a great deal of market activity here. 
Some traders feel that this convention 
May see some important trading, both 
in fruits and fish, providing canners are 
willing to part with some of the unsold 
holdings. They do not look for any spe- 
cial price concessions except for prob- 
ably peaches, of the 2% size, where much 
of the current supply exists. 

There is no question but that a better 
trade market sentiment would exist if 
the present labor disputes were settled. 


PEACHES—tThere are still offerings 
of 2% choice yellow clings at $2.50 to 
$2.55 per doz., f.o.b. cannery. Reports 
from the West Coast indicate that 
peaches may be among the fruits to be 
exported to England this year under the 
Mutual Security Act of 1953. 
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MARKET NEWS 


APRICOTS —A steady market con- 
tinues for all packs. The indicated 
limited carryover, with possibilities that 
this may be cut below recent trade esti- 
mates if buying during the next six 
months broadens materially is the main 
supporting factor. 

There are offerings of 2%s standards 
in light syrup, carload basis $2.50 per 
doz., f.o.b. cannery, for halves unpeeled, 
while whole unpeeled are priced at $2.45 
for choice 2%s and whole peeled 2%s 
choice in heavy syrup at $2.95 per doz., 
also f.o.b. 


FRUIT COCKTAIL—No change in the 
general market position is apparent. The 
supply position is growing tighter as de- 
mand holds well. Fancy in extra heavy 
syrup commands $3.45 per doz. for 214s, 
$3.30 for choice in heavy syrup 2%%s, 
$2.65 for fancy in extra heavy 2s, and 
$2.50 for fancy 2s in water, all per doz. 
f.o.b. 


FRUITS FOR SALAD—This is an- 
other fruit mentioned as open to export 
business to England under the Mutual 
Security Act. Quite a movement is re- 
ported in domestic channels and appar- 
ently the strong price position fails to 
curtail buying interest. Carload lots of 
fancy 2%s, in extra heavy syrup, are 
priced at $4.60 and fancy in heavy syrup, 
also 2%s, at $4.50, per doz. f.o.b. 


CITRUS JUICES — While leading 
Florida processors offer orange, grape- 
fruit and blended juices at generally un- 
changed sales levels, a number of smaller 
canners that have been pressing the mar- 
ket withdrew offerings and re-established 
their asking basis at the level of the 
large canners. Settlement of the can 
strike and the fact that many processors 
entered in the fresh fruit market in a 
large way, accounted for this develop- 
ment. 


Orange juice, 46 oz., is quoted at $2.35 
to $2.45 per doz., blended at $2.07% to 
$2.10 and grapefruit juice $1.85, all per 
doz., f.o.b. cannery. 


APPLE SAUCE—The supply position 
remains quite tight, while there is a 
rather good demand. Some offerings of 
fancy basis 303s were reported, f.o.b. Vir- 
ginia shipping points, at a low of $1.85 
per doz. California canners are now in 
a shipping position and offering fancy 
303s at $1.70, f.o.b. 


SAUERKRAUT—Sales pressure from 
New York State canners is apparently 
at an end and the reports are that some 
canners are about to make price ad- 
vances. The market may rise some 10c a 
doz., basis 24s, as the supply appears to 
be smaller. Currently New York State 
canners offered 308s at around 95¢ and 
$1.25 for 2%s, f.o.b. per doz. 


SPINACH—California canners offered 
fancy, in carlots, 303s, at $1.07%, picnics 


at 95c and 10s at $4.50-$4.75 per doz., ;~ 
f.o.b. Demand is disappointing. Mary- 
land canners are in the market on the | 
basis of 80c-85c for fancy whole leaf 8 |— 
0z., $1.20-$1.30 for 303s, and $1.30-$1.40 | 
for 2s, $1.65-$180 for 2%s and $5.50- 
$6.00 for 10s, all per doz, f.o.b. 


TOMATOES — Eastern markets are 
fairly well maintained, but reports from 
California are that the movement of all 
qualities has been disappointing. As a 
result unless there is a sharp pickup dur- 
ing the balance of the Winter and early 
Spring months, the outlook is for a sub- 
stantial carryover. Maryland, Pennsyl- 
vania and Virginia canners are offering s 
standard 2s around $1.25 f.o.b. per doz, *— 
Ozark processors were quoting $1.22% — 
for 303s, f.o.b. 


GREEN BEANS — There is a fairly 
active demand for this vegetable and the 
outlook is that a continuation of this 
move will be seen for some _ time. 
Florida canners are now operating on a 
rather good scale and for shipment the 
offering level is $1.55 for fancy French 
style 303s, $1.35 for extra standard un- 
graded cut, $1.20 for standard flat cut, 
$1.25 for 5 sieve round cut, f.o.b. per doz, 
all greens. New York state canners are 
entirely sold on greens with only a few 
lots of wax beans remaining available to 
the trade. Offerings f.o.b. Michigan or 
Wisconsin are $1.65 for extra standard 3 
sieve cuts and $1.40 for 4 sieve cuts, 
f.0.b. 


CORN—A bearish feeling continues to 
prevail in this market. Stocks have not 
been moving as good as hoped for and 
the idea prevails in some quarters that 
sales pressure may follow. Actually, 
there has not been any special movement, 
but unless the demand comes to life in 
sufficient quantity to make some in-roads 
into canner holdings, the trade feels that 
such a report may soon prove to be an 
actuality. Standard whole kernel golden, : 
f.o.b. Maryland shipping points, are 
available at $1.15 per doz. and cream 
style golden, also 303s, at $1.05 per doz., 
both f.o.b. 


PEAS—While there is a steady move- 
ment into the various trade outlets, the — 
total is somewhat below recent trade 
estimates. As a result there is a feeling , 
that stocks to be carried by canners into 
the Spring season may be heavy. Buyers 


ne 


were paying on the basis of $1.20 for 
standard 4 sieve, f.o.b. Wisconsin, for 
Alaskas and the same for standard 5 
sieve, 303s. Standard 8 sieve, 303s, f.o.b. 
Maryland canneries, commanded $1.25 
per doz. 


| 

| CANNED FISH—Outstanding in this 
group is the position of canned tuna. 
West Coast supplies are very light. There 

is a feeling that small packs may result 
during the first part of the new season. 

Meanwhile the markets are featured by 
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MARKET NEWS 


the strength of the Japanese markets 
here and the absence of fresh shipmnt 
offers. Domestic canners offered white 
meat albacore, solid pack, under a na- 


- tionally advertised brand at $16.25 per 


case for halves and $9.75 for quarters, 
while light meat was quoted at $16.35 
and $9.80 respectively, f.o.b. cannery. 
Independent canners shaded this some- 
what. Scattered offerings of Japanese 
solid pack white meat developed at $16.00 
for halves in oil and $13.50 for light 
meat, ex-warehouse, New York. 


Salmon was firm and interest was bet- 
ter. Small stocks were reported of some 
of the major packs on the West Coast. 
Alaska reds commanded $27.00 for 1s 
tall and $17.00 for halves, while pinks 
were $18.00 and $10.00 respectively, f.o.b. 


Sardines were moving only in a routine 
way with the basis $8.00 to $8.50 per 
case, f.o.b. Maine. Unsold stocks are esti- 
mated as light. There is demand for 
shrimp in this market, but the canners 
were limiting their offerings as a result 
of the strong price for the raw fish. 
Freezers were bidding sharply for sup- 
plies. For large the market was around 
$4.85 per doz., f.o.b. Gulf ports. 


CHICAGO MARKET 


Orders Frequent But Very Small—Shopping 
Carefully For Corn — Difficulty Locating 
Asparagus — Little Interest In Southern 
Beans—Tomatoes Dull—Standard Peas on 
Short Side—Beets And Carrots Unchanged— 
Citrus Production Stepped Up—No. 10 Fruit 
Extremely Scarce —N. W. Fruit Stocks 
Broken—Fish Strong. 


By “Midwest” 


Chicago, Ill, Jan. 14, 1954 


THE SITUATION — Although there 
has been considerably more _ interest 
shown by the trade since the turn of the 
year, it certainly has not resulted in any 
volume business. Orders are frequent 
but very much on the small side as dis- 
tributors seem determined to follow an 
ultra-conservative policy. This may only 
be temporary until buyers see what hap- 
pens at Atlantic City but at present the 
results are quite evident. Such hand to 
mouth buying always brings the head- 
aches of depleted warehouse stocks and 
the necessary efforts to roll pool cars 
and tracks frequently enough to satisfy 


+ everyone which always is impossible. 


In the face of such conditions, markets 


) are showing little change pricewise as 
7 canners too seem inclined to wait and 


see what they can learn at the coming 


) convention. All canned fish is strong 
» With salmon very firm and tuna and sar- 
7 dines on the upgrade. Fruits too show 
contiined strength as unsold stocks are 
m good position with most canners sat- 
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isfied with sales to this point. Vegetables 
have a few soft spots but the market gen- 
erally has shown little change the past 
few weeks and little or nothing is expect- 
ed until the end of this month. 


CORN—While replacement buying has 
made an appearance there has not been 
enough of it to put any strength in the 
market and prices are anything but 
strong. Standard cream style is available 
at $1.05 for 303s with some offerings out 
of Indiana and Iowa at even less money. 
Extra standard grade is quoted at $1.15 
to $1.20 while fancy is selling at $1.35 to 
$1.40 with the trade shopping carefully 
before each purchase. The price on tens 
has held up much better and is generally 
held at $9.00 to $9.25 for fancy with extra 
standard at $8.00 to $8.25. 


ASPARAGUS — Unsold stocks of 
asparagus have cleaned up to a point 
where the trade are having difficulty 
locating needed requirements. This seems 
to be a general situation as Eastern and 
California canners as well as_ local 
sources have very little if anything to 
offer. A few fancy all green cuts and 
tips are offered out of Illinois and Michi- 
gan at $1.75 to $1.80 for picnics and $2.25 
for 300s but limited quantities only are 
available. Tens are almost impossible to 
locate. 


BEANS—Standard cut beans are offer- 
ed here from several Southern areas at 
$1.20 to $1.25 for 303s and $6.50 to $7.00 
for tens. However, the trade’s interest 
lies in the direction of better grades and 
that is where they are having trouble. 
Extra standards are offered at $1.45 to 
$1.55 for 303s and $7.75 to $8.25 but 
buyers here are not too happy with the 
quality in many cases. Fancy beans can 
be easily sold but are not so easily found 
as both Wisconsin and New York canners 
have little to offer. The trade are already 
trying to buy Blue Lakes out of the 1954 
packs but so far few canners have shown 
any interest in selling. 


TOMATOES—Local canners are talk- 
ing about a firmer market on tomatoes 
but little in the way of concrete evidence 
in this respect is evident. Standards are 
still offered at $1.20 to $1.25 for 303s and 
$6.50 to $6.75 for tens. Distributors 
complain that tomatoes just haven’t been 
selling and unless the consumer takes a 
more favorable attitude there seems to 
be little opportunity to push prices up 
to more profitable levels. In the mean- 
time, the trade are only buying as needed 
and they don’t seem to need a great deal. 


PEAS—Wisconsin canners appear to 
have sufficient supplies of all kinds of 
peas with the exception of standards and 
these have been on the short side for 
some time. Standard 4 Alaskas are sel- 
ling where available at $1.25 for 303s 
and $6.75 for tens although sweets can be 
bought for slightiy less money. Except 
for a few occasional bargain lots, prices 
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on fancy and extra standard grades are 
unchanged, 


BEETS AND CARROTS—Local can- 
ners have so far been unable to push 
prices back up to original opening levels 
although any worthwhile buying might 
give this market a shot in the arm. Fancy 
sliced beets are offered at $1.12% to 
$1.15 for 303s and $6.00 for tens while 
diced, cut and salad sliced are listed at 
$.95 and $4.75. Diced carrots are cur- 
rently selling at $1.15 for 303s and $5.75 
for tens with the trade buying sparingly. 


CITRUS—Now that the can strike has 
been settled, Florida canners are step- 
ping up production as fast as they can 
but orange juice is still expected to fall 
below last year’s totals. Furthermore, 
several factors have made an appearance 
recently which are expected to stimulate 
an upward push on current quotations. 
Fancy orange juice is listed at present 
at $2.50 for 46 oz. with blended at $2.20 
and grapefruit at $1.90. Fancy grape- 
fruit sections are offered at $1.75 for 2s 
and $4.10 for 404s with every indication 
prices may be higher. 


CALIFORNIA FRUITS — Cocktail is 
still a hot item and the situation on tens 
has reached a point where the trade are 
getting desperate. Cling peaches in tens 
are also extremely tight with little or 
nothing offered. Apricots have not fared: 
as well and well rounded assortments are 
available. Pears have sold very well and 
supplies are very limited with the trade 
having little success in locating their 
requirements on standards. 


NORTHWEST FRUITS — Canners in 
this area are in about the same situation 
as their companions to the South as 
everyone seems happy about sales to this 
point. Unsold stocks of pears are grow- 
ing more broken all the time and prices 
are firm at $3.45 for 2% choice and 
$12.50 for tens. Prune plums also are 
short and the trade here cannot find any 
further supplies of fancy tens and the 
few choice that are offered at $7.00 are 
expected to clean up shortly. Sweet 
cherries and berries in this area are also 
in excellent shape, in fact, the entire line 
of fruits have moved very well so can- 
ners from the Coast should come to the 
convention in high spirits. 


CANNED FISH—Strength all down 
the line is the keynote here. Even salmon, 
which has been slow for some time, is 
beginning to show better movement and 
any worthwhile buying could clean up the 
pink market quickly and make some real 
dents in spot supplies of chums and 
medium reds. Prices are unchanged with 
fancy tall reds quoted at $27.00, pinks at 
$18.00 and chums at $13.00 to $14.00. 
Maine keyless sardines are listed at 
present at $8.00 to $8.50 but any increase 
in purchasing could push these prices 
higher. Supplies of domestic tuna are 
limited and price increases have already 
been received here. 
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MARKET NEWS 


CALIFORNIA MARKET 


Buying Fruits Steadily—Apricots Steady— 
Minor Adjustments In Cherries—Cocktail 
Firm — Holes In Asparagus Lists — Close 
Clean-Up Of Olives Seen—Fishermen Get 
Higher Prices For Tuna, Lists 
Revised Upward. 


By “Berkeley” 


Berkeley, Calif., Jan. 14, 1954 


THE SITUATION—The new year is 
off to a good start in the California can- 
ned food industry, despite the fact that 
so many canners and brokers are getting 
off for the series of trade conventions 
set for an early date at Atlantic City. 
Buying has stepped up quite noticeably 
since the first of the year, especially on 
items known to be in limited supply. With 
the exception of a few items in tomato 
products there is little in California 
packs that may be classed as over supply. 
On the other hand, there are numerous 
items that are difficult to locate and on 
which prices tend to be upward. And 
prices on some have moved upward since 
the first of the year, with emphasis on 
tuna. 


APRICOTS—A steady movement of 
canned apricots is noted, with unsold 
stocks quite well balanced, with the ex- 
ception of a few items in No. 10s. Feat- 
ured brands of this fruit are offered at 
$3.35 for No. 2%s unpeeled, $2.15 for 
No. 303 unpeeled halves, $1.35 for buffet 
unpeeled halves, $2.60 for unpeeled whole 
2%s, $1.70 for unpeeled whole No. 303 
and $3.45 for whole peeled No. 2%s. 
Canners handled a larger part of the 
California apricot crop than in some re- 
cent years. 


CHERRIES—The California pack of 
light sweet cherries has moved off well, 
with some items getting in light supply, 
especially in the No. 303 size. Opening 
prices have been well maintained, al- 
though some minor readjustments down- 
ward have been made of late in a few 
items. For example, some canners have 
dropped the price on light sweet in heavy 
syrup to $11.75, for No. 10s, and dark 
sweet cherries in heavy syrup in this 
size to $12.50. The dark fruit is of 
Pacific Northwest pack. 


COCKTAIL—Fruit cocktail and fruits 
for salad are moving off steadily, with 
several of the larger canners in a closely 
sold-up position on some items. Opinion 
is quite general that if there to be any 
price changes on California fruits in the 
near future these will share in the ad- 
vance. Some are already out of the mar- 
ket on No. 2% glass pack fruits for salad 
and on No. 10 fruit cocktail. Featured 
brands are moving at $3.60 for fruit 
cocktail in No. 2% tin, $2.35 for No. 303, 
$1.35 for buffet and $13.25 for No. 10. 


Fruits for salad move well at $3.10 for 
No. 303 tin and $3.40 for glass pack. 


NECTARS—Fruit nectars have been 
making a good showing of late in sales, 
with apricot nectar in special demand at 
$1.05 for No. 211 and $3.25 for No. 46 
oz. Pear nectar is priced at $1.00-$1.05 
for No. 211 and is also to be had in 5% 
oz. at 67% cents. Elberta peach nectar 
is priced largely at $1.00 for No. 211. 


FIGS—The movement of California 
canned figs had shown an improvement 
of late, after having lagged somewhat 
last fall. The pack was not an especially 
large one, with the late fruit running to 
rather small sizes. Recent sales have 
centered around No. 303 glass pack at 
$2.50, with No. 2% glass at $4.10. The 
price of the fruit in No. 2% tin is $3.50, 
with No. 10s moving at $11.50. These 
prices are for featured brands. Some 
are quoting choice figs in light syrup at 
$1.65 for No. 303 tin and choice in heavy 
syrup at $10.50 for No. 10s. 


ASPARAGUS — Some canners have 
sold their entire packs of asparagus, 
but by shopping around buyers are still 
able to locate almost anything in the 
list, especially in green tipped and white, 
if they are content to pick up odd lots. 
One large canner has only one item to 
offer, No. 2 ungraded spears at $3.25. 


OLIVES—Canned ripe olives have 
been moving very well this season, with 
the outlook for a very close cleanup of 
the pack now being made and the carry- 
over from last year. Sales for the crop 
year ended December 1 are reported at 
2,003,000 cases and this season’s pack 
and carryover combined will be much less 
than this figure. The higher prices made 
necessary by the light crop and pack are 
meeting with little resistance so far from 
the distributing trade or consumers. 


TUNA—California canners of tuna 
fish have acceded to the demands of 
fishermen for higher prices and these run 
about $30.00 a ton higher than have 
been prevailing. The result has been a 
change upward in price lists on the canned 
product. These are not entirely uniform, 
but some firms are making an increase 
of 75 cents a case on the prices that 
have prevailed for some time. This in- 
crease follows one granted to fishermen 
for mackerel who now receive $85 a ton 
mackerel. Preliminary data indicated 
for Pacific mackerel and $80.00 for Jack 
that 176,322 tons of tuna were handled 
by California canners in 1953, against 
174,959 in 1952, 


Maxwell Kane & Co., Philadelphia 
Food Brokers, will attend the NFBA 
Convention in Atlantic City from Janu- 
ary 22nd to January 28th with head- 
quarters at Haddon Hall, Room 274. 
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NORTHWEST CANNERS 
ASSOCIATION CELEBRATES 
40th ANNIVERSARY 


(Continued from Page 8) 


in the light of conditions existing at the 
time.” He pointed out that price support 
on agricultural commodities at 90 per- 
cent of parity was all right during the 
war when increased production was re- 
quired, but did not fit the needs of agri- 
culture now. He stressed that agriculture 
today needs to adjust itself to present 
conditions where a somewhat lower de- 
mand exists for its product. At the same 
time, a great effort should be exerted to 
expand the market for agricultural prod- 
ucts both domestically and in foreign 
countries. Attention must also be given 
to greater efficiency of production—that 
is, the lowering of the cost per unit of 
production. He pointed out that on the 
bright side was the continued high level 
of employent and high rate of consump- 
tion of food and fibre by domestic con- 
sumers, and a relatively rapid increase 
in population. 


SAMPLE CUTTING 


On January 5, 431 samples of canned 
fruits and vegetables were displayed at 
one time 
Cutting Bee. Comments of canners and 
others viewing and judging the display, 
indicated that the quality of most items 
favorably measured up to the high stand- 
ards that Northwest canners strive to 
maintain in their production. In addition, 
approximately 100 samples of experi- 
mental packs produced by the Experiment 
Stations of Oregon and Washington, and 
the U. S. Fruit and Vegetable Products 
Laboratory of Prosser, Washington, were 
displayed and discussed. Both the Associ- 
ation and experimental cuttings were 
viewed with a great amount of interest. 


TECHNICAL SESSIONS 


Raw products were discussed at two 
separate conferences. On the mornin of 
January 5, D. R. Lanning, Jr., Research 
Assistant, Farm Crops Department, Ure- 
gon State College, spoke of the “Use of 
Herbicides in Canning Crop Production” 
with comments by Garnett D. Radebaugh, 
Jr. of the Green Giant Company. Dr. H. 
E. Morrison, Associate Entomologist of 
O.S.C., spoke on the subject ‘“Develop- 
ment of Methods for Control of Symphy- 
lids”, and George A. Johannessen, A mer- 
ican Can Company Agronomist, spoke on 
the same subject. The Tuesday Morning 
Session closed with an address by R. R. 
Clark, Extension Horticulturist of O.S.C., 
on the “Analysis of Cultural Factors Re- 
lating to Yields Obtained by Members of 
the Five Ton Strawberry Club.” 


On Wednesday morning the group 
heard speakers on problems of canning 
crop procurement , , . the changing pic- 


in the Association’s Annual , 
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Sales 
Company’s 
q Office at Seattle, Wash. Mr. Flynn orig- 
inally joined Canco in the Midwest in 


ture in the development of chemicals for 
use as agricultural pesticides ... the de- 
velopment of methods for soil moisture 
control. 


On Wednesday morning, January 6, 
there was a panel on the relation of raw 
product quality to cost and yield in fruit 
and vegetable canning. Panel members 
included W. Druehl of California Packing 
Corporation; W. Mohney, Libby, McNeill 
& Libby; E. J. MeIrvin of Washington 
Canners; and Taylor Leedy of Green 
Giant Company. Dr. Harold W. Schultz, 
head of the Food Technology Department 
of O.S.C., spoke of the “Significance of 
Current Research in Processing Methods”, 
while Fred Merryville, Department of 
Civil Engineering, O.S.C., delivered an in- 
teresting paper on reducing costs through 
plant engineering. 


Members of the Convention Committee 
included Chairman Vernon Whitney of 
Walla Walla Canning Company; Ronald 
Burnett, Libby, McNeill & Libby; Court- 
ney Laselle, Portland Canning Company; 
E. I. Pitkin, Eugene Fruit Growers Asso- 
ciation; and Robert Ridgley, Apple 
Growers Association. 


There were an estimated 900 persons 
attending the Convention, and over 340 
people attended the Industry Luncheon 
on January 6. 


Many personnel changes in Canco’s 
Pacific Division were announced last 
week: Lloyd K. Davis, formerly Plant 
Manager at San Francisco has been pro- 
moted to Superintendent of Manufacture 
in the Division. H. P. Mooij succeeds him 
as Plant Manager at Pacific Factory. 
Richard K. Frederick, formerly Plant 
Manager at Wilmington, Calif., has been 
named Manager of the Canco plant in 
Portland, Ore., succeeding S. J. Hart- 
mann, who has been transferred to the 
company’s Pacific Division headquarters 
in San Francisco. John B. Wiebers was 
named Plant Manager of the company’s 
Harbor Factory, located in Wilmington. 
He succeeds Richard K. Frederick, who is 
moving to Portland, Ore., to assume di- 
rection of Canco’s factory there. Edward 
Pilsbury, Jr., has been appointed Man- 
ager of the San Jose, Calif., plant, suc- 


ceeding Richard Drew, who is retiring 


after 42 years of service with Canco. 
William Flynn has been named Assistant 
Manager in the American Can 
Northwest District Sales 


51946 as a sales representative in the 


Central Division Sales Department, Chi- 
cago. 


Herman Schmidt, General Fore- 


» man at the company’s Monterey Factory, 


retires this month after 50 years with 
or 


the container-making firm. Mr. Hayden, 


Assistant Credit Manager for Canco’s 


Pacific Division, has been promoted to 
the position of Credit Manager, succeed- 
ng ing veteran Credit Manager William T. 
Brown, retired. 
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The new research laboratory of 
Thomassen and Drijver, Holland’s larg- 
est manufacturer of metal containers, 
has been named the Carle C. Conway 
Laboratory in honor of the chairman of 
the executive committee of Continental 
Can Company. 

Mr. Conway, formerly president and 
chairman of the board of Continental, 
has been a leading figure in the field of 
container manufacturing for 40 years, 


both in this country and abroad. He was 
largely responsible for the develppment 
of Continental’s service agreements with 
38 foreign container companies in more 
than 15 countries. 

Located in Deventer, Holland, Thomas- 
sen and Drijver’s new laboratory was 
opened last month. It is part of the com- 
pany expansion program which also will 
include construction of a new plant at 
Oss, Holland. 


CALENDAR OF COMING EVENTS 


JANUARY 18-20, 1954 MICHIGAN 
CANNERS ASSOCIATION AND MICHIGAN 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s Short 
Course, Michigan State College, East 
Lansing, Mich. 


JANUARY 18-21, 1954 — CANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Alpine Inn, Ste. Marguerite, 
P. Q., Canada. 


JANUARY 19-22, 1954 — NATIONAL- 
AMERICAN WHOLESALE GROCERS ASSOCIA- 
TION, Annual Convention, Ambassador 
Hotel, Atlantic City, N. J. 


JANUARY 238-27, 1954 — NATIONAL 
CANNERS ASSOCIATION, NATIONAL FOOD 
BROKERS ASSOCIATION, CANNING MACHIN- 
ERY & SUPPLIES, JOINT ANNUAL CONVEN- 
TION, Atlantic City, N. J. 


JANUARY 24, 1954—cCANNING MA- 
CHINERY & SUPPLIES ASSOCIATION, Annual 
Meeting, Room B, Convention Hall, At- 
lantie City, N. J. 


JANUARY 25-30, 1954—NEW JERSEY 
FARMERS WEEK, Trenton, N. J. 


FEBRUARY 1-4, 1954—NATIONAL AS- 
SOCIATION OF FROZEN FOOD PACKERS, An- 
nual Convention, Commodore Hotel, New 
York, N. Y. 


FEBRUARY 1-4, 1954—INDIANA CAN- 
NERS ASSOCIATION, CANNERS & FIELDMEN 
CONFERENCE, Union Memorial Bldg., Pur- 
due University, Lafayette, Ind. 


FEBRUARY 2-5, 1954—INDIANA CAN- 
NERS ASSOCIATION AND INDIANA STATE 
AGRICULTURAL EXPERIMENT STATION, Can- 
ners and Fieldmen’s Short Course, Pur- 
due University, Lafayette, Ind. 


FEBRUARY 3-4, 1954 — MINNESOTA 
CANNERS ASSOCIATION, 7th Annual Can- 
ners and Fieldmens Short Course, Leam- 
ington Hotel, Minneapolis, Minn. 


FEBRUARY 3-5, 1954 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 8th Annual 
Canners Fieldmen’s Conference, Pennsy!l- 
vania State College, Pa. 
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FEBRUARY 8-9, 1954 — TRI-STATE 
PACKERS ASSOCIATION AND NEW JERSEY 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s School, 
Rutgers University, New Brunswick, 
N 


FEBRUARY 9-10, 1954—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION 
AND NEW YORK AGRICULTURAL EXPERI- 
MENT STATION, Canners and Fieldmen’s 
Short Course, New York Experiment 
Station, Geneva, N. Y. 


FEBRUARY 10-11, 1954—wIisconsIN 
CANNERS ASSOCIATION AND WISCONSIN 
STATE AGRICULTURAL EXPERIMENT STA- 
TION, Canners and Fieldmen’s Short 
Course, University of Wisconsin, Madi- 
son, Wis. 


FEBRUARY 15-16, 1954—oHIO CAN- 
NERS ASSOCIATION AND OHIO STATE AGRI- 
CULTURAL EXPERIMENT STATION, Canners 
and Fieldmen’s Short Course, Ohio State 
University, Columbus, Ohio. 


FEBRUARY 16-17, 1954—PENNSYL- 
VANIA CANNERS ASSOCIATION, First An- 
nual Plant Supervisors Workshop, York- 
towne Hotel, York, Pa. 


FEBRUARY 18-19, 1954—10Wa- 
NEBRASKA CANNERS ASSOCIATION AND 
IOWA STATE AGRICULTURAL EXPERIMENT 
STATION, Canners and Fieldmen’s Short 
Course, Iowa State College, Ames, Iowa. 


FEBRUARY 26-27, 1954 — VIRGINIA 
CANNERS ASSOCIATION, 46th Annual Meet- 
ing, Hotel Roanoke, Roanoke, Va. 


MARCH 12-13, 1954—UTAH CANNERS 
ASSOCIATION, 42nd Annual Convention, 
Hotel Utah, Salt Lake City, Utah. 


APRIL 3-4, 1954—-PACKING MACHINERY 
INSTITUTE, Spring Meeting, Hotel Dennis, 
Atlantic City, N. J. 


MAY 10-12, 1954—9TH PURDUE INDUS- 
TRIAL WASTE CONFERENCE, Purdue Memo- 
rial Union, Lafayette, Ind. 


MAY 11-12, 1954—PENNSYLVANIA CAN- 
NERS ASSOCIATION, 3rd Annual Sales 
Clinic, Galen Hall Hotel, near Reading, 
Pa. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
Calif. All Green, Fey., No. 2 
Colossal 4.30 
Mammoth 3.90 
Cut Spears 3.40-3.50 
Center Cuts 1.80 
Fey. Gr. Tip & Wh. No, 2 
Lg./Med. 3.45 
Med./Small 3.40 
Cut Spears 3.25 
Midwest, All Gr., Cuts, & Tips 
Pic. 1.75-1.80 
No. 300 2.25-2.35 
BEANS, STRINGLESS, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ........ 1.05-1.07%4 
No. 303 1.65-1.75 
No. 2 1.90-2.00 
No. 10 9.00-9.25 
Cut Ung., No. 308......1.60-1.75 
Ex. Std., Cut Gr., 8 oz. ........ -90-.95 
No. 303 1.35-1.55 
No. 10 7.50-8.25 
Std., Cut, Gr., No. 303.......... 1.20-1.45 
No. 10 7.00-7.50 
New YorkK 
Fey., 8 Cut, 8 1.15 
No. 303 1.80 
4 sv., 303 1.70 
Std. No. 303 1.40 
WISCONSIN 
Fey., Cut, No. 303, 3 sv......... 1.85-1.90 
Ex. Std., wr “ee 303 4 av. 1.45-1.55 
No. 10, 7.75-8.25 
Std., Cut, 1.25-1.35 
No. 10 7.00-7.25 
OZARKS 
No. 10 6.50-7.00 
FLORIDA 
Ex. Std., Cut Gr. No. 303.........00 1.35 
Std. Cut Gr. No. 303 oe 
Texas, fcy., wh., No. 2.00 
No. 10 9.50-11.00 
Fey. Cut, 1, 2, 3 sv., No. 303........ 1.75 
No. 10 9.00 
Ex. Std., Cut, 4 sv., No. 10.......... 7.25 
Std. Cut, No. 303 1.15 
No. 10 6.50 
BEANS, LIMA 
Pa., No. 303, Timy 2.70 
No. 303, Sm. Gr. 2.35 
No. 10 13.00 
Doo, BOB, Mad. Gr. 2.10 
Midwest, Fcy., Small Gr., 
No. 303 2.20 
Medium 2.00 
BEETS 
Md., Fey. cut, Diced 303s........ -90-.95 
Fey., Sliced No. 308 1.10-1.15 
WISCONSIN 
Fey., Sl., No. 8 02........ 
No. 3038 1.15-1.20 
No. 10 6.00-6.25 
Diced, No. 303. -95 
No. 10 4.75-5.25 
Cut, No. 303 -95 
No. 10 4.75-5.25 
No. 10, Whole, 
80/0 7.50 
60/0 6.50 
N. Y. Fey., Cut & Diced 308s...... -90 
1.121%4-1.15 
No. 10 5.25 
Fey., Cut & Diced, No, 308.......... 95 
No. 10 4.75 
CARROTS 
Wis., Fancy., Diced, 
No. 303 1.15 
No. 10 5.75-6.00 
Md., Fey., Diced, No. 303....1.05-1.10 
No. 10 5.50-6.00 
Pa., Fey., Diced, & -75 
No. 303 1.15 
No. 10 5.95 
Texas, Fcy., Sl. or Diced, 
No. 303 1.15 
CORN— 
East 
Shoepeg, Fey., No. 308 ........ 1.70-1.75 
No. 10 10,00 
Fey., Gold., W.K., 8 02.....1.05-1.074%4 
No. 303 1.60-1.70 
No. 10 10.00-10.25 


Ex. Std., No. 808 8001.45 


No. BOS 1.15-1.20 
No. 10 8.00 
Fey., Gold., C.S., No. 308....1.40-1,45 
Ex. St.. No. 1,.20-1.25 
No. 10 7.50-8.25 
Std., No. 303 1.05-1.10 
No. 10 7.25-7.50 
MIDWEST 
W.K. Gold., Fey., 8 02. .....ccecvee 1.00 
No. 303 1.4214-1.50 
12 oz. Vac. 1.55 
No. 10 9.25-9.50 
12 oz. Vac. 1.40 
1.15-1.35 
10 8.50-8.75 
C.S. Gold., Fey., 8 oz. . 95 
No. 303 1.35-1.45 
No. 10 9.00-9.50 
1.15-1.30 
No. 10 8.00-8.75 
No. 10 7.50 
Co. Gent. W.K., Fey., 8 02. ....1.12% 
No. 303 1.75 
No. 10 10.25 
No. 303 1.55-1.65 
No. 10 9.75-10.25 
PEAS 
MARYLAND ALASKAS 
No. 303 1.95 
3 sv., No. 303 1.65 
Ex. Std., 3 sv., No. 303........ 1.40-1.45 
4 sv. No. 303 1.35 
No. 10 7.00-7.35 
Std., 4 sv. No. 
No. 10 6.75-7.00 
MARYLAND SWEETS 
Ex. Std., Ungr., 8 oz........... + -85-.90 
No. 303 1.30-1.35 
No. 10 7.50 
Std., Ungr., No. 1.15-1.20 
No. 10 7.00 
New York SWEETS 
Fey., 1 & 2 sv., No. 308......... 
3-4-5 sv., No. 303.. . 
No. 10 85-8. 00 
Ex. Std., 3 sv., No. 308 ......1.55-1.60 
4 sv. 1.45-1.55 
Ungraded 1.40 
5 sv. 1.35-1.40 
MIDWEST ALASKAS 
No. 303 2.40-2.50 
Fey., 2 8 OB. 
No. 303 1.90 
No. 10 11.75-12.00 
Fey., 3 8 OB. 1.05-1.10 
1.60-1.621%4 
No. 10 9.25-9.50 
Ex. Std., 3 sv., 8 -90- .95 
No. 303 1.40-1.45 
No. 10 8.25-8.50 
No. 308 1.30-1.35 
No. 10 7.25-7.50 
Std., 4 sv. 1.25 
No. 10 6.75-7.00 
MIDWEST SWEETS 
Fey., 2 sv., No. 303 1.90 
No. 308 1.60-1.65 
No. 10 9.25-9.50 
No. 10 8.50 
No. 303 1.50 
No. 10 8.75-9.00 
Ex. Std., 2 sv., No. 308........000000 1.65 
Ex. Std., 3 sv., No. 303......1.40-1.45 
Ex. Std., 4 sv., No. 3038.......00..01.35 
Ex. Std., Ung., 8 02. 85-.8714 
No. 303 1.85 
No. 10 7.50-7.75 
Std., Ungr., No. 1.15-1.20 
POTATOES, SWEET 
Md., Fey., Sy. Pack 8 o2z....... 1. 20-1.25 
No. 2% 2.85-2.95 
No. 9.75-10.50 
No. 2.45-2.50 


Texas, Wh., No. 2, 1.90 


CANNED FOOD PRICES 


PUMPKIN 
Midwest, Fey., No. 95 
No. 2% 1.40 
No. 10 4.85-5.00 
SAUERKRAUT 
Midwest, Fey., No. 303 .....cs000 1.05 
No. 2 1.15 
No. 2% 1.45 
No. 10 4.85 
216’s 1,25-1.35 
Texas, No. 300 1,00 
SPI H 
No. 303 1.20-1.30 
No. 2 1.30-1.40 
No. 2% 1.65-1.80 
No. 10 5.50-6.00 
Ozark, Fey., No. 308............ -95-1.00 
No. 2% 1.45-1.50 
No. 10 4.25-4.50 
No. 303 1.07% 
No. 2% 1.45-1.50 
No. 10 4.50-4.75 
TOMATOES 
Md., Ex. Std., No. 308.......... 1.45-1.50 
No. 2 1.50-1.60 
No. 2% 2.25 
No. 10 7.75-8.00 
No. 303 1.15-1.30 
No. 2 1.25-1.40 
No. 2% 1.80-2.00 
No. 10 6.50-7.00 
INDIANA, Fey., Whole, No. 2 2.40-2.50 
3.00-3.15 
9.50 
No. 303 1.35-1.40 
No. 2 1.45-1.65 
No. 2% 2.40 
No. 10 7.75-8.25 
Std., No. 1 1.00 
No. 303 1.20-1.25 
No. 2 1.25-1.40 
No. 2% 2.00 
No. 10 6.50-7.00 
New York, Fey., No. 2......sccsesseee 2.25 
Ex. Std., No. 303 
Ex. Std., 75 
No. 2% 
No. 10 9.26-10.00 
Calif., Fey., S.P., No. 308....1.65-1.70 
No. 2 2.00 
No. 2% 2.50 
No. 10 9.00 
1.40-1.45 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.75-8.00 
Std., No. 303 1,25 
No. 2 1.45-1.50 
No. 2% 1.80 
No. 10 6.75-7.00 
Ozarks, Std., No. 308 1.22% 
No. 10 6.75-7.00 
1.00 
o. 303 1.25 
o. 10 6.25 
TOMATO CATSUP 
Calif,, Fey., 14 oz 1.60 
No. 10 9.15 
No. 10 10.00 
No. 10 9.50 
TOMATO PASTE (Per Case) 
No. 10 11.25 


TOMATO PUREE 
Calif., Fey., 1.045, No. 1T........ 


No. 10 6.50 
Ind., Fey., 1.045, No. 
No. 10 6.50 
Md., Fey., 1.06, No. 7.00 
No. 10 6.75 
FRUITS 
APPLE SAUCE 
No. 303 1.85-2.00 
No. 10 10.00-10.25 
12.25 
Calif. (gravensteins) 
1.70-1.85 
No. 10 10.00 
Choice, No. 808 1.75 
No. 10 9.00 
APRICOTS 
Halves, Fey., No. 246 
No. 10 11.75 


0,50-11.00 
2.50-2.70 
9.25-9.50 

CHERRIFS 
R.S.P., Water No. 303.......... 2.10-2.15 
No. 2 2.35-2.50 
No. 10 12.75-13.00 
N.W., R.A., Fey., 8 o2....... 


14,.25615.25 

1.35 

No. 2% 3.85-4.00 
No. 10 13.00-14.00 


Calif., R.A., Fey., No. 2%..4.25-4.35 


No. 10 14.00 
Std., No. 2% 3.60 
COCKTAIL 
2.1744-2.25 
No. 2% 3.45-3.60 
No. 10 13.75 
Choice, No. 3808 2.1216-2.15 
No. 2% 3.30 
12.50-13.25 
PEACHES 
Calif., Cling, Fey., No. 303 ..1.85-1.95 
2.80-2.85 
0,00-10,40 
Choice, No. 803 1.70-1.72% 
No. 2% 2.50-2.55 
No. 10 
1.60-1.65 
No. 2% 2.35-2.40 
No. 10 8.40-8.50 
9.00-9.50 
PEARS 
Calif., No. 244, Fey. 3.80-3.90 
Choice 3.45-3.50 
Std. 3.15-3.20 
2.40-2.50 
Choice 2.330 
itd. 2.00 
Choice 12.50-12.75 
Std. 11.50-11.75 
PINEAPPLE 
Hawaiian, Fey., No. 2.......... 2.20 
No. 2% 3.20 
No. 10 12.40 
Crushed, No. 2.41 
No. 2% 2.85-2.8 
No. 10 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2........ 
No. 2% 2.40 
PRUNE PLUMS 
N.W., NO, 2522.35 
No. 7.75 
No. 10 7.00 
JUICES 
CITRUS, BLENDED 
GRAPEFRUIT 
Fla., No. 2, Sw 
46 Sw. ..... 1.85-1.90 
ORANGE 
46 oz. 2.35-2.50 
PINEAPPLE 
Hawaiian, Fey., No. 1.14 
46 oz. 2.39 
No. 10 5.50 
TOMATO 
46 oz. 2.10-2.40 
1.00-1.20 
46 oz. 2.05-2.40 
46 oz. 2.10-2.35 
No. 10 4.50-4.60 
FISH 
SALMON—PER CASE 
Alaska, Red, No. IT........ 27.00-28.00 
14's 17.00-18.00 
Medium, Red, No. IT......... 20.00-21.00 
10.00-10.50 
Chums, Tall, No. 1........... 13.00-14.00 
16's 8.00-8.50 
SARDINFS—Per Case 
Maine, Oil keyless ............ 8.00-8.50 
TUNA—PER CASE 
Fey., White Meat, 
Fey., Light Meat, 16.35 
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